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HOMEMAKERS'  CHAT  Tuesday,  July  5,  193S 

(FOR  BROADCAST  USE  ONLY) 

Subject:  "FOOD  QUESTIONS  AID  ANSWERS. "  Information  from  the  Office  of  Experi- 
ment Stations,  United  States  Department  of  Agriculture. 
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The  mailhag  this  week  is  overflowing  with  foods  questions.    But  the  one 
that  takes  first  place  for  reply  is  at out  taking  from  a  cold  or  hot  start. 
Here's  what  one  listener  writes:     "I  have  an  electric  stove  and,  of  course,  am 
interested  in  cooking  to  save  cn  electric  tills.    A  friend  told  me  the  other 
day  that  a  good  way  to  save  fuel  is  to  turn  on  the  oven  after  rather  than  tefore 
the  cake  or  tiscuits  go  in.    ATow  I  have  always  supposed  that  good  results  in 
taking  depended  on  heating  the  oven  to  the  right  temperature  first.     I  should 
like  to  know  if  the  results  are  just  as  good  ty  starting  with  a  cold  oven  and 
also  whether  this  really  does  save  fuel." 

Answer:     That  was  exactly  what  Louise  Peet  and  Belle  Lowe  at  the  Iowa 
Experiment  Station  also  wanted  to  know  last  year.     To  find  out,  they  taked  plain 
cake,  angel  cake,  tiscuits,  cream  puffs  and  rolls  from  toth  a  cold  and  a  hot 
start.    And  they  tried  this  out  with  gas,  electric,  and  kerosene  stoves. 

They  found  that  a  cold  start  is  certainly  a  tad  "beginning  for  cakes ,  and 
sometimes  for  tiscuits,  tut  that  cream  puffs  and  yeast  rolls  do  atout  as  well 
from  a  cold -start  as  a  heated  start.    From  the  point  of  view  of  economy,  there 
seems  to  te  no  advantage  in  a  cold  start.    You  save  little  or  no  fuel  and  the 
taking  takes  more  time.     So  the  good  old  method  of  heating  the  oven  first  still 
seoms  the  surer  way  to  good  results.     It's  the  only  way  if  you  want  good  cake. 

Here's  what  happened  to  the  cakes  Miss  Lowe  taked.     The  plain  cakes  that 
went  into  preheated  ovens  all  turned  out  to  te  decidedly  tetter  looking  and 
totter  tasting  as  well  as  more  velvety  than  the  cakes  that  went  into  a  cold  oven. 
Angel  cakes,  too,  did  tetter  from  a  heated  start  —  were  more  tender  and  superior 
in  texture  and  eating  quality,  Miss  Lowe  reports.     So  there's  not  much  doutt  that 
the  oven  needs  to  te  heated  tefore  the  cake  goes  in.    As  for  Miss  Lowe's  taking 
powder  tiscuits,  those  taked  ty  electricity  came  out  much  tetter  if  they 
had  gone  into  a  hot  oven,  tut  those  taked  ty  gas  or  kerosene  came  out  atout  the 
same  whether  they  started  hot  or  cold.    Cream  puffs  came  out  atout  the  same,  too, 
except  in  one  oven  which  was  very  slow  to  warm  up.    Yeast  rolls  gave  good  results 
whether  they  went  into  a  cold  or  a  preheated  oven. 

As  for  saving  electricity,  Mrs.  Peet  found  that  the  saving  ty  the  cold 
start  method  was  negligible. But  she  mentions  some  other  ways  that  have  proved 
economical  in  using  an  electric  stove.    One  is  using  the  oven  to  capacity  when- 
ever you  use  it  at  all  rather  than  taking  just  one  dish  at  a  time.    Another  is 
to  switch  off  the  units  tefore  the  end  of  the  cooking  process.    A  third  is  using 
kettles  and  pans  with  flat  tottoms  and  straight  sides  which  fit  the  surface 
units. 
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Now  here's  another  question.    Perhaps  you  remember  that  a  month  or  so  ago 
I  passed  along  to  you  some  news  about  the  best  way  to  keep  meat  in  the  refriger- 
ator.   Well,  here's  a  letter  from  a  listener  who  wants  more  information  about 
keeping  bacon.     "Should  I  put  a  package  of  bacon  in  the  refrigerator  or  keep 
it  out?"  she  asks.     "And  should  I  leave  it  in  its  origianl  wrapping  paper,  or 
put  it  in  a  refrigerator  dish  with  no  wrapping?" 

Again*  I'll  let  Louise  Peet  answer  the  question  for  she  made  the  study 
of  keeping  meat  that  I  reported  to  you.     She  found  that  you  can  keep  bacon 
for  two  weeks  either  in  or  out  of  the  refrigerator,  and  in  waxed  paper  or  in  its 
original  wrapping.     If  you  keep  "bacon  in  the  refrigerator  for  a  couple  of  weeks, 
a  temperature  of  48  degrees  P.  is  cold  enough  to  keep  it  firm  and  prevent  the 
oil  from  seeping  onto  the  paper.    In  warm  summer  weather  you  will  probably  want 
to  keep  bacon  in  the  refrigerator  if  you  have  the  space.    Otherwise  the  whole 
package  gets  soft  and  troublesome  to  handle.    But  after  cooking,  the  flavor  is 
about  the  s ame  whether  it  has  been  in  or  out  of  the  refrigerator. 

If  you  keep  bacon  longer  than  2  weeks,  you'll  he  wise  to  keep  it  in  a 
cold  place.    Mrs.  Peet  found  that  a  temperature  below       kept  it  best  and  that 
you  could  leave  it  in  its  original  wrapping  or  keep  it  in  a  glass  dish.  Other- 
wise   she  reports  that  the  melted  fat  will  come  through  the  wrapping,  mold  will 
form  in  time  on  the  surface,  and  gradually  the  bacon  will  take  on  a  strong 
smoky  oder. 

Mrs.  Peet  advises  leaving  the  package  of  bacon  in  the  refrigerator 
and  removing  only  as  many  slices  as  you  need  at  one  time  to  keep  the  fat  f  rom 
softening. 

Here's  another  question  about  meat,     "please  tell  me  whether  freezing  meat 
to  store  it  changes  its  taste  or  makes  a  difference  in  how  tender  and  juicy  it 
is.     I  have  heard  that  freezing  makes  meat  more  tender  but  loss  juicy." 

Ansv/er:    Recent  tests  at  the  Minnesota  Station  indicated  that  flavor, 
tenderness  and  juiciness  are  not  affected  by  freezing  or  thawing  at  lower  or 
higher  temperatures  while  tests  at  the  Illinois  Station  indicated  .that  frozen 
pork  was  better  than  fresh  pork  in  flavor  and  juiciness. 

Last  question:  "Where  can  I  get  information  on  the  proper  methods  of 
cooking  beef?" 

You  are  welcome  to  a  copy  of  Department  of  Agriculture  leaflet  No.  17 
called  "Cooking  Beef  According  to  the  Cut."  Drop  a  postal  to  the  Department 
of  Agriculture,  Washington,  D.  C. ,  for  this  leaflet.  Again  —  it  is  Leaflet 
No.  17  and  called  "Cooking  Beef  According  to  the  Cut." 


